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Meat Balls & Sauce Recipe 
1 Tea Spoon of Ground Pepper 
2 Pound of Ground Pork 
2 Pound Ground Beef 
Had to the Meat 
7 Eggs 
2 1/2 Cups of Italian flavored bread crumbs 
1 1/2 Cups Grated Pecorino Romano Cheese 
2 Table Spoons of chopped Garlic 
1/4 Cup of chopped Parsley 
1/4 Cup Chopped Basil 
1 Tea Spoon of Oregano (Dry) 
1 Tea Spoon of Mint (Dry) 
1 Table Spoon of Salt 
1/4 Cup of Water 
Mixes it all together and make them in to little Balls or to your likening 
Put about 3/4 to 1 Cup of olive Oil in a non sick frying Pan 
Make Oil hot Put the Meat Balls in, and fry them all around until they are golden 
Put them aside and start to fry the next batch until they are all fried 
Then Fry about 3 lb of Sausages until they are Golden brown and ( 2 Pork chops if desire ) in the same Oil that you fried 
them 
To Make Sauce 
Cut up 1 Onion, 7 Garlic Gloves and put in the same frying pan with all the Dripping 
Fry them for about three minutes, then had about ten leaves of Basil and 3 Leaves of Bay Leafs 
Simmer until the Onions are light golden Had 3 Small can of Paste Mixes and keep frying (keep stirring) 
Until it starts Bracken, Proximally 5 or 6 Minutes had 2 Table Spoon of Sea Salt and 
1 small can of water let it simmer for about 6 more minutes Had 2 or 3 more small cans of water let it simmer slowly for 
about 10 more minutes 
Then put aside 
Take a 12 or 15 Qt Pan Put in 5. 28 0 Z.(1 LB. 12 oz) Pastene Kitchen Ready Tomatoes Had 1. 28 oz of water Then let it 
simmer about 1/2 Hour keep stirrings that does not catch at the bottom of the pan had another 28 OZ of water let it 
simmer for 10 minutes then had the Paste sauce out of the frying pan let it simmer for 20 minutes together then had the 
meat Balls some Basil and 1/4 cup of Sea Salt then let everything simmer for about 2 to 3 hours But Please Make Sure 
You Keep Stirring the Sauce And You May Have to had more Water from time to time 
You have to use your Commonsense 





